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f 

f TOOLS: 


PARTS: 


• Measuring cup (1) 


• Granulated sugar (1) 


Saucepan (1) 


• Water (1) 


• Squeeze bottle (1) 




• Stove m 





SUMMARY 

In the summer, I drink my coffee almost exclusively iced. I stick the whole brewed pot in the 
fridge and mix in sugar and milk on a cup-by-cup basis. But why doesn't granulated sugar 
dissolve well in my iced coffee? Just remember back to chemistry and physics: slower- 
moving molecules in the cold liquid don't bounce around and react with the sugar as quickly 
or as energetically as in a hot cup o' joe. I'm going to show you how to exploit this principle 
in the opposite direction. By combining heated water with an equal quantity of sugar, a 
concentrated solution is formed that holds true upon cooling. This new liquid substance has 
all the same sweetness of granulated sugar, but will mix easily into ice coffees and teas. 
Read on to make your own simple syrup. 
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Step 1 — Simple Syrup for Iced Drinks 




• Gather 1/2 cup water and 1/2 cup 
granulated sugar and combine in a 
saucepan or microwave-safe dish. 



Step 2 




• Apply medium heat or stick the 
mixture in the microwave. Stir the 
mixture until all the sugar is 
dissolved. Don't let it get hot 
enough to boil, and remove from 
heat promptly. Let the solution cool 
to room temperature. 
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Step 3 




• Use a funnel to transfer the syrup 
to a bottle for convenient 
dispensing. Mine's brown because I 
used unrefined sugar, but yours 
might be clear. 



Step 4 




• Add to your drinks to taste. Store it 
in the fridge. 
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